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 総  説  
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Abstract 
 Foods constituting our daily meals do not always give palatable feelings even when they are prepared 
in the same cooking procedures and also by using the same food materials. This most probably results 
from influences produced by a large variety of factors, some of which correlate closely to brain functions. 
Those factors are described in relation to taste and flavor of the foods in addition to information obtained 
before and even after the meals. 
 
 
